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L10 ANSWER 1 OF 20 HCAPLUS COPYRIGHT 2010 ACS on STN 
TI Matrix-forming composition containing pectin 

AB A liquid edible composition with a pH >6, a viscosity <600 mPa s at a shear 
rate 

of 100 s-1 and 20°, and a viscosity >125% of the viscosity 
at pH <5 and 37° comprises >0.05 weight% pectin (degree of 
methoxylation 2-50) and/or alginate; >5 mg calcium per 100 mL; and 
>0 . 1 weight% indigestible oligosaccharide (degree of polymerization 2-60). 
Oral administration of the product may be used to treat or prevent obesity 
in mammals. Thus, a viscous dietetic food composition (100 mL, pH 7) 
may include 0.55 g low-methoxyl pectin, 154 mg calcium carbonate, 0.4 g 
tripotassium citrate, and 1 g Fibersol 2. 
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L10 ANSWER 2 OF 20 HCAPLUS COPYRIGHT 2010 ACS on STN 

TI Compositions comprising fermentable fiber which are adapted for use by a 
companion animal and kits and methods of their use 

AB The present disclosure is directed to compns . , kits, and methods which are 
adapted for use (especially oral use) by companion animals, for enhancement 
gastrointestinal health. In one embodiment, compns. are provided which 
comprise a fermentable fiber, wherein the composition is a liquid 
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TI Companion animal compositions comprising short-chain oligof ructose 

AB Pet feed compns. comprise about 0.01-0.2% short-chain oligof ructose (by 
weight of the composition) comprising 1-kestose, nystose, and 
lF-p-f ructof uranosylnystose . The compns. are used to enhance the 
gastrointestinal health of the animal and may improve fecal odor. 
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TI Methods and kits related to administration of a f ructooligosaccharide 



AB A first embodiment disclosed herein is a method of enhancing total tract 
digestibility of one or more dietary components in a companion 
animal, the method comprising administering to the companion animal a 
companion animal composition comprising f ructooligosaccharide . Kits comprising 
the companion animal composition and information that use of the companion 
animal composition by a companion animal is useful for enhancing total tract 
digestibility of one or more dietary components in the companion 
animal, are also disclosed. In a related, but sep., embodiment, a method 
selected from enhancing calcium absorption, improving bone health, 
improving strength, improving phys . activity performance, and combinations 
thereof, the method comprising administering to a companion animal a 
companion animal composition comprising f ructooligosaccharide, is disclosed. 
Kits comprising the companion animal composition and information that use of 
the companion animal composition by a companion animal is useful for a purpose 
selected from the group consisting of enhancing calcium absorption, 
improving bone health, improving strength, improving phys. activity 
performance, and combinations thereof, are also disclosed. 
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TI Mucosal immunity-stimulating compositions and foods containing 

fructooligo saccharides 
AB The compns. useful for infant formula, health foods, dietary 
supplements, and foods for the elderly or patients, contain 
fructooligosaccharides, glucosyl- ( l->2 ) - ( f ructosyl ) n-p- 



( 2->l ) -fructose (n = 1-3) . The compns. enhance the production of 
polymeric Ig receptors and antigen-specific secretory IgA and protect 
against infection. Weanling mice were fed with feed containing 5 weight% 
Meioligo P (mixture containing 1-kestose, nystose, and 
lF-p-fructofuranosylnystose; purity >95%) for 27-28 days. The 
amts. of IgA antibodies produced in the mice were 1.3 mg/day in the feces, 
2.8 |ug/mg-dry-wt . in the Peyer ' s patch lymphocytes, and 302 
|ug/large-intestine, while those in controls fed without 
f ructooligosaccharides were 0.3 mg/day, 1.1 ng/mg-dry-weight , and 173 
|ug, resp. 
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TI Effect of food-processing on the degradation of 
f ructooligosaccharides in fruit 

AB The effect of process on f ructooligosaccharide degradation in stewed 
apple-banana and 3 apple dessert was studied. 1-Kestose was analyzed 
using an accurate anal, method for carbohydrate determination (high-performance 
anion exchange chromatog. with pulsed amperometric detection, HPAEC-PAD) . 
It appears that the content of 1-kestose in raw material was much higher 
than in the finished product. Furthermore, a banana puree incubated for 
30 min over a temperature range (80-110°C), supposed to favor degradation, 
appeared stable. This indicate that its the formulation rather than 
cooking or pasteurization which is responsible for the 
f ructooligosaccharide loss. 
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TI Fructan content of rye and rye products 

AB The fructan content of Finnish rye grains (13 samples, seven cultivars, 

harvested in 1998-2000) varied at 4.6-6.6 g/100 g (db) . Com. whole grain 
rye flour and rye flakes had fructan content of 4 g/100 g, light refined 



rye flour had fructan content of 3 g/100 g, and rye bran had fructan 

content of 7 g/100 g. Fructan content as high as 23 g/100 g was detected 

in the water-extractable concentrate of rye bran. Finnish soft rye bread and 

rye crisp bread contained 2-3 g of fructan/100 g. According to the 

suggested new definition of dietary fiber, fructans are also 

classified as dietary fiber. This means that the 

dietary fiber content of some cereal foods such as rye products 

may be increased by as much as 20% due to the presence of fructans in the 

grain . 
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TI Beverage with storage-stable prebiotic difructose dianhydride III 

dietary fiber additive 
AB The invention relates to a beverage in which difructose dianhydride III is 

added as prebiotic dietary fiber, wherein the DFA III shows, 

even at a pH value of < 3.9, sufficient storage stability during the 

entire shelf life of the beverage. 
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TI Detection of oligosaccharides in sugar products using planar 
chromatography 

AB Oligosaccharides, and in particular raffinose and kestoses, are of great 
importance not only in the field of cane and beet processing but also in 
respect of the analyses of a number of agricultural raw materials and trade 
products. The authors judge it to be useful to have at one's disposal a 
simple and reliable anal, technique to be used for the detection of 
oligosaccharides in different materials. Modern planar chromatog. can be 
utilized, bearing in mind that HPTLC (high performance thin layer 
chromatog.) plates, Automated Multiple Development, completely automated 
elution systems, sample positioning and spots detection apparatuses, are 
available. Details on the anal, methodol. adopted for molasses and other 
sugar products are presented and discussed also giving statistical data 
about its accuracy and precision. Some examples of practical application 
of the proposed methodol. are described. 
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TI Ion Chromatographic Determination of Three Fructooligosacchar ide Oligomers 
in Prepared and Preserved Foods 

AB Fructooligosaccharides (FOS) are short-chain sugars that occur naturally 
and have dietary benefits for humans. They are widely 
distributed in nature and are a natural part of the human diet. The 
objective of this study was to determine the concns. of l-kestose (GF2), 
nystose (GF3), and lF-(3-f ructof uranosylnystose (GF4) in a variety of 
common processed and prepared foods. An ion chromatog. method was developed 
for this purpose in which the sugar concns. were measured using integrated 
amperometry. The samples were simply prepared by blending with water and 
filtering the suspensions through a 10000 Da cutoff centrifugal filter. 
These samples were then injected into the ion chromatograph, which had 
been programmed for gradient elution, and the areas of the sugar peaks 
obtained compared to those of standard sugars on a calibration curve. 
Selected samples were prepared both with and without standard spikes to assess 
the efficiency of the determination Of the vegetables investigated, artichokes 
contained by far the most FOS, followed by onions; bananas contained more 
FOS than other fruits investigated. The method was shown to be simple, 
convenient, and relatively fast for the quantitation of FOS in processed 
and prepared food products. 

AN 2000:679053 HCAPLUS «LOGINID : : 20100208» 

DN 133:349304 

TI Ion Chromatographic Determination of Three Fructooligosaccharide Oligomers 



in Prepared and Preserved Foods 
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L10 ANSWER 11 OF 20 HCAPLUS COPYRIGHT 2010 ACS on STN 

TI Analysis of Food Oligosaccharides Using MALDI-MS: Quantification 
of Fructooligosaccharides 

AB Matrix-assisted laser desorption/ ionization mass spectrometry (MALDI-MS) 
is a powerful new technique that will have a great impact on food 
anal. This study demonstrates the applicability of MALDI-MS performed 
directly on an aqueous food extract for qual . and quant, anal, of 
food oligosaccharides. 2 ' , 4 ' , 6 ' -Tr ihydroxyacetophenone was the 
best matrix for anal, of oligosaccharides in the foods examined The 
relationship between laser strength, resolution, and the response factors of 
individual oligosaccharides using MALDI-MS was investigated. A MALDI-MS 
method for quant, anal, of fructooligosaccharides with standard addition of a 
pure f ructooligosaccharide was developed. High performance anion exchange 
chromatog. with pulsed amperometric detection was compared to MALDI-MS for 
the anal, of fructooligosaccharides. The f ructooligosaccharide analyses 
were performed on red onions, shallots, and elephant garlic. 
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TI Determination of fructooligosaccharides in raw materials and finished 
products by HPAE-PAD 

AB Fructooligosaccharides (FOS) are food grade non-digestible 

carbohydrates that exert beneficial nutritional effects. During the past 
few years, they have been intensively commercialized in a large variety of 
food products. Therefore, their characterization and 
quantification is required for food-labeling purposes. This 
article describes the suitability of high performance anion exchange 
chromatog. coupled with pulsed amperometric detection (HPAE-PAD) for the 
characterization and determination of FOS. Using an optimized separation 

method, FOS 

to a d.p. of 8, together with fructose, glucose, lactose, sucrose, 

maltose, and malto-n-ose (n = 3 to 7), were completely separated in a single 



50-min run. FOS were identified and quantified in five com. prepns. and 
20 com. foods. Results were consistent with the composition indicated on the 
labels. The method is simple, sensitive, and reproducible. Detection 
limits were in the range 1.5-4.0 mg/L for all sugars of interest. 
Repeatability and repeatability relative standard deviation were 0.02% and 
2.31%, resp. The recovery of FOS prepns. in various foods ranged from 95% 
to 108%. 
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L10 ANSWER 13 OF 20 HCAPLUS COPYRIGHT 2010 ACS on STN 

TI Selected Fructooligosaccharide (1-Kestose, Nystose, and 

lF-|3-Fructof uranosylnystose) Composition of Foods and Feeds 

AB Fructooligosaccharides (FOS) are naturally occurring sugars with 

potentially beneficial nutritional effects. They are widely distributed 
throughout the plant kingdom. An ion chromatog. method was developed to 
rapidly and accurately measure FOS in selected food and feed 
ingredients ingested by humans and animals. The objective of this study 
was to determine the 1-kestose (1-kestotriose; GF2), nystose 
(1, 1-kestotetraose; GF3), and lF-p-fructof uranosylnystose 
(1, 1, 1-kestopentaose; GF4) content of a wide variety of foods and 
feedstuffs. After extraction with water and appropriate filtration, samples 
were chromatographed, using an alkaline sodium acetate gradient, through an 
ion exchange column and guard fitted to a Dionex chromatog. unit equipped 
with a pulsed electrochem. detector. All samples were prepared both with 
and without spikes of stds . to verify recovery and peak identification. 
Samples of the Compositae family were highest in total FOS followed by 
Allium species of the Amaryllidadeae family. The method provided 
excellent separation, recovery, and quantification of the GFn units of FOS. 
Accurate quantitation of FOS will allow more precise nutritional 
formulations to be developed with respect to inclusion of this functional 
food component in human and animal diets. 
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TI Use of indigestible oligosaccharides to prevent and treat diarrhea 
AB A method is provided for reducing the duration of diarrhea and recurrent 
episodes of diarrhea in humans by enterally administering indigestible 
oligosaccharides prophylactically . More specifically, the present 
invention relates to a method using indigestible oligosaccharides or 
f ructooligosaccharides (FOS) to reduce the duration and recurrence of 
diarrhea in a human wherein between 0.5 g and 5 g or at least one FOS 
selected form the group consisting of 1-ketose, nystose, and 
fF-p-fructofuranosyl nystose is administered to said human per day. 
The indigestible oligosaccharides can be produced through enzymic 
synthesis, chemical techniques or isolated from plant materials and are 
administered in the form of a nutritional product, candy, tablets, chewing 
gum, lozenges, milk, yogurts, fermented products and the like. A FOS 
powder contained glucose and fructose 0.5 sucrose 3.5, 

fructooligosaccharide 96.0, GF2 41.3, GF3 45.7 and GF4 9.0%. A milk-based 
beverage was supplemented with 3.5 g/L of above FOS and was fed to 
children 10-24 mo of age for a period of 16 wk . The number of children 
having diarrhea and mean duration in days were 43, and 3.91 as compared 
with 56 and 4.88, resp., for the controls. 
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TI Use of indigestible oligosaccharides to treat and prevent otitis media in 
humans 

AB A method is provided for reducing the incidence of otitis media in infants 
and young children comprising administering to human and indigestible 
oligosaccharide selected from the group consisting of 
fructooligosaccharides, fructosans, xylooligosaccharides and 
galactooligosaccharides . The indigestible oligosaccharides can be 
produced through enzymic synthesis, chemical techniques or isolated from 
plant materials and are administered in the form of a nutritional produce, 
candy, tablets, chewing gums, lozenges, milk products, yogurt and the 
like. In a preferred embodiment of this invention, the indigestible 
oligosaccharides have a d.p. of 2-20 and still more preferably are the 
fructooligosaccharides GF2, GF3 and GF4. A f ructooligosaccharide powder 
contained glucose and fructose 0.5 sucrose 3.5, f ructooligosaccharide 
96.0, GF2 41.3, GF3 45.7 and GF4 9.0%. A milk-based beverage was 
supplemented with 3.5 g/L of above f ructooligosaccharide and was fed to 
children 10-24 mo of age for a period of 16 wk . The number of children 
having otitis media were 26 as compared with 51 for the controls. 
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TI Determination of oligosaccharides in foods for specified health use by 
HPLC 

AB A simple and rapid determination method was developed for oligosaccharides in 
foods; lactosylf ructoside (= lactosucrose ) , soy-oligosaccharides , 
fructooligosaccharides, palatinose, maltitol and xylotriose. Milk was 
deproteinized with 1.8% trichloroacetic acid and then defatted with di-Et 
ether. Youkan or gum was cut into small pieces, then warm water was added 
and the mixture was ultrasonicated . Oligosaccharides were extracted with 50% 
EtOH and the solution was filtered. The oligosaccharides were analyzed by 
normal-phase HPLC [column, TSKgel Amide-80 (4.6 mm i.d. + 250 mm); 
mobile phase, MeCN-water (70:30); detection, differential ref ractometer ] . 
Contents of oligosaccharides in 6 com. oligosaccharides for foodstuffs and 
7 com. foods, mainly Foods for Specified Health Use (functional foods) 
were determined by the proposed method. The content of oligosaccharide was 
consistent with the indicated content in all cases. Recoveries of the 
oligosaccharides from foods were in the range of 95.0-118%. The detection 
limit of the oligosaccharides was 0.2 mg/mL for juice, 0.5 mg/g for milk, 
and 1 mg/g for youkan and gum. 
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TI Recent developments in commercial ion-exchange separation technology for 
90% fructooligosaccharides 

AB Fructooligosaccharides (FOS) are naturally occurring sugars that can have 
beneficial effects as food ingredients. FOS are resistant to 
digestion by mammalian a-amylase, sucrase, and maltase. They are 
therefore nondigestible by humans but can be utilized by some Gram-pos. 
organisms, such as bifidobacteria. FOS are utilized by bifidobacteria 
from the human intestinal tract in vitro. Therefore, there will be an 
increasing demand for FOS in the health-food market. A process 

for producing a high-FOS syrup containing more than 90% FOS has been developed 
that involves an ion-exchange separation The authors investigated many organic 
ion-exchange resins and two inorg. compds . as packing materials for separation 
The most effective ion-exchange resin (TSCP5) was selected for packing 
separation columns. Ten in-series connected identical jacketed columns (140 cm 
+ 5.5 cm i.d., column volume 3.3 L) were packed with TSCP5 resin and 
kept at 60°. By first feeding about 2 kg TSC Oligo syrup (52BX), 
then eluting the components with hot deionized water at flow rates of 2.5 
h/0.5 bed volume (BV) followed by 1 . 5 h/0.5 BV, a 90% FOS solution was obtained 
with an 85% recovery. 
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TI Feed containing f ructooligosaccharides for reducing mortality and air sac 
lesions and for enhancing breast-to-body weight ratio in poultry 

AB Poultry are fed compns. containing f ructooligosaccharides , e.g. sucrose with 
1-8 fructose residues attached. This enhances breast weight to body weight 
ratios and decreases mortality and air sac lesions. Chicks were given 
food containing Neosugar G (glucose and sucrose 43-50, l-kestose 
20-30, nystose 20-30, and 1-f ructof uranosylmystone 2-8%) for 47 days. 
Those chickens which received feed containing 0.375% Neosugar G had an average 
body weight of 2.205 kg, 18.72% of which was breast weight The value for 
controls was 2.037 and 17.49, resp. The mortality rate for chickens which 
had received 0.75% Neosugar G was 5.31%; for those receiving no Neosugar 
G, 7.67%. Similar feeding regimens decreased the air sac lesion score 
from 2.29-2.44 (no Neosugar G) to 1.54. 
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TI Quantitative analysis of f ructooligosaccharides by gas-liquid 

chromatography and high-performance liquid chromatography 
AB Fructooligosaccharides were separated by gas chromatog. on a 5% OV-101 column 

after trimethylsilylation or by high-performance liquid chromatog. on a 

Nucleosil 5NH2 column with MeCN-water (65:35) as the mobile phase. 

Sucrose [57-50-1], l-kestose [470-69-9], nystose [ 

13133-07-8], and f ructonystose [59432-60-9] were well 

separated by either method. In some mixts. of oligosaccharides, however, gas 
chromatog. was more efficient than liquid chromatog. in separating some of the 
components . 
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TI Low-calorie sweetener 

AB sucrose [57-50-1] Is reacted with an Aspergillus transferase enzyme to 
form derivs. in which fructosyl residues are attached to sucrose mols. 
These derivs. may be used as noncarcinogenic, low-cal sweetening agents. 
Thus, Aspergillus niger culture fluid was concentrated by ultrafiltration to a 
transferase activity of 240 units/mL. Ten kg sucrose in 6.7 L water was 
treated with the concentrate at 48 units/g sucrose and held 72 h at 50°. 
The products consisted of glucose 33, fructose 4, sucrose 10, 1-kestose [ 
470-69-9] 29, nystose [13133-07-8] 20, and 
lF-fructofuranosylnystose [59432-60-9] 4%. The latter 3 
compds . were used as sweetening agents for food and chewing gum. 
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